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This final report was aimed at researching and developing The booklet fish 
and the main ingredient of Palembang’s traditional food. In this final report, the 
writer uses Research and Development "R & D" method. In this research the 
writer only did 2 steps of "R & D" method: (1) Preliminary Field Testing, (2) The 
Development of Product. The writerimplement the steps by asking the experts’ 
opinion. Therefore, the data were collected from the observation, and 
documentation. After the data was analyzed, the writer started designing the 
booklet. sThe writer asked some experts’ opinion about the design and the result 
is the final product.  
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